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THS  BRITISH  MB-TIME  COLD  STOfiAQB  PROQRftM 


The  facts  and  consideratioiis  respecting  the  Britiah  war-tiai^ 
cold  storage  program  developed  iii  t?iis  brief  paper  may  be  summarlaed 
as  follows s 

lo    The  cold  storage  control  program  developed      the  British 
during  the  war  ia  but  on®  aspect  of  an  integrated  sjstem  of  food 
control  "Which  governs  prices,,  distribution,  and  handling  of  food 
throiighout  trade  cha.xnels  tl'U'ough  to  allocation  and  disposition  of 
food  among  consw^ierso 

2„    Food  control  isystaas,  particularly  for  major  foods j,  ar© 
rigid  and  complete.    Wo  ijiportant  ©lenient  of  food  handling  is  left 
unregulated  because  British  experieic©  shows  that  regulation  of  all 
steps  in  the  processing  >m<X  marktiting  chain  is  necessary  to  th©  con- 
duct of  a  successful  food  program. 

3o    The  British  hawQ  been  imder  siege  conditions  since  the  out^ 
break  of  waro    V&il©  in  peace  tiriS  storage  stocks  were  relatively 
sjTiall^  the  necessity  for  assuring  the  proper  handling  of  the  food 
supply  under  th©  conditions  of  stQge  that  have  prevailed,  and  to  guax'd 
against  shortages  in  oase  of  disruption  of  shipping,  have  led  to  rigid 
control  of  storage,    ilajor  reasojis  for  this  rigid  control  are  (l)  th© 
need  for  large  stocks,  (2)  n®ed  for  pr-oper  diversion  of  stocks,  loSo 
development  of  stocks  outside  bombing  target  areas  and  as  an  adjunct 
cf  feeding  during  invasion,  (3)  control  of  storage  aids  niaterially  in 
the  control  of  transport,  and  in  the  success  of  scheraas  designed  to 
conserve  transport,  and  (4)  control  of  storage  is  of  great  aid  in  pro^- 
grams  designed  to  control  consumer  off»take  (rationing).. 

Ac    The  control  program  foi  c^ld  storage  is  as  follows: 

(a)  All  cold  storage  plants  of  more  than  2,000  cubic 
feet  are  under  the  direct  con&rol  of  tlie  Ministry  of  Foodo 

* 

(b)  The  Ministxy  of  Food  controls  the  movecient  of 
product  into  and  oat  of  storagSo 

(c)  The  rates  widch  cold  storage  operators  isay  charge 
for  their  services  ar«-j  established  fcy  the  I^.inistryo 

(d)  The  ii^inlstry  controls  the  temperature  at  ^idiich  stocks 
must  be  held,  the  asanner  in  which  they  are  stowed,  and,  in  fact, 
all  handling  of  stored  goods  in  storage  is  accomplished  at  th© 
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order  of  tha  Ministry  of  Poodo    The  affect,  frosa  the  handlir-ig 
psint  of  view,  is  px-aclically  the  same  as  if  the  wlinistry 
owned  and  operated  btm  «old  storage  warehouse So 

(e)    Cold  stoi'&gB  ijarehonssmen  or  companies  are  guaranteed 
a  miniBTum  gross  ret/orn  over  direct  costs  of  2do  per  cable  feot, 
and  retain  only  25  percent  ^f  the  gross  return  oirar  direct  costs 
above  6do  per  cubie.  foot,    Thtis,  a  minimum  return  is  guaranteed, 
and  maximy^  rc-iturna  are  iimit&d  with  75  percent  of  the  gross  in 
«:sce8s  of  6d.  j.:er  oufcic  foot  reverting  to  the  Bi'in^.stry  of  Food., 
These  "excess"  rebates  are  paid  into  the  KirJ-stry's  Gold  Stor- 
age Accoisnt,  ©kd  isiXl  be  used  in  jraking  up  at  least  a  part  of 
the  deficits  incurred  by  virtue  of  the  minimum  guarantee  of  2do 
per  cubic  footc. 

5.    The  scheme  is  &±ainist©red  throu^  the  Cold  Storage  Division 
of  the  Divisional  and  Local  Servisee  Department  of  th©  Ministry  of  Foodo 
Rules  and  regulation?2  gOYamirig  cold  storage  oj^rations  are  issued  bj 
the  Cold  Storage  Division  undsr  g8nfral  grants  of  power  and  general 
rules  and  regulations  (Statutory  Eales  and  Orders)  issued  the 
tfiinistiry  of  Food  pursuant  to  authority  contained  in  the  Defence  aEiguia- 
tions  of  1939o    fh©ec=  latter  are  broad  grants  of  poirar  to  the  Gov^-rn- 
ment      Parliacierit,  and  in  effect  provide  that  the  Government  may  do 
almost  anything  it  deems  aec^ssary  x"or  the  defense  of  the  realm  and 
the  effective  prosecution  of  the  "srare 

6o    The  Gov©mi?c€int  ^jocparates  closely  with  the  cold  storage  in- 
dustry in  the  conduct-  of  the  cold  storage  control  programo    This  feature- 
cooperation  with  the  trsdss  -  is  a  mjor  characteristic  of  ^itish  food 
controlo    The  cold  stoi-ags  jjjdustry  is  represented  by  a  coa^ttee,  which 
has  appointed  two  liaison  officers  to  represent  th©a  before  th©  l^inistry 
of  Foodo    Konthly  oieetin^rs       tl^  Ij^ison  officers  and  Ministry  repr0== 
sentatives  are  hsld,  at  which  various  matters  of  interest  to  th8  trad© 
and  of  importance  to  th©  sonduot  of  th©  program  are  discus sedo  This 
system  appears  to  mrk  very  saootJ^ilj^'c    Of  course,  the  Ministry  and  the 
trade  do  not  see  eye  to  eye  all  of  the  time,  but  under  this  system  of 
administration  difficulties  can  he  overcome  and  decisions  reaohedo 

7o    The  cold  storage  control  program  is  integrated  with,  and  is 
of  iaat®rial  benefit  in,  the  operation  of  programs  designed  to  conserve 
transport o 

3o    The  Ministry  lias  built  and  now  operates  about  50  cold  storage 
warehousesc    These  mrehouses  are  built  to  standard  design,  and  th.3 
Ministry  states  that  its  building  program  has  been  of  great  aid  in  pro= 
viding  adequate  storage o 
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This  paper  is  Intended  to  aet  forth  in  brief  form  the  prograa 
developed  Igr  the  British  for  the  conduct  of  the  storage  of  products 
in  cold  stores  during  the  war,  in  the  hope  that  the  British  escperience 
may  prove  of  some  value  In  connection  with  the  development  of  pro- 
grams for  cold  storage  control  that  may  in  tiitre  be  necessary  in  the 
United  State So 

Probleas  of  the  cold  storage  industry  in  the  United  Kjjagdoffi 
engendered  by  the  war  ~  There  is  set  forth  below  a  brief  deacription 
cf  the  major  additional  problems  imposed  on  the  cold  storage  industry 
of  England  by  the  waro    I'o&t  of  the  problems  devolve  around  the  cen- 
tral problem  of  maintatnijig  adequate  storage  and  adequate  laanageroant 
of  storage  under  sieg©  conditions:  o 

(a)  Need  for  large  stacks  -  In  times  of  peace,  cold 
storage  stocka  ^re  relatively  sasall  in  the  United  Kingdom, 
but  on  the  outbreak  of  irax^  due  to  the  existence  of  virtually 
siege  conditions,  the  ansount  of  storage  stocks  had  to  be  in- 
creaeedo    Shipping  -ms  heavily  burdened  by  war  needs  o  Many 
areas  which  normlly  ¥^uld  be  expected  to  be  the  locale  of* 
large  stocVrs  (zhe  industrial  areas  and  large  towns)  were  in 
danger  of  atta'3k  hj  bombings    Transport  within  th©  country 
must  needs  be  iioed  most  efficiently,  and  in  times  of  crisis 
would  be  needed  for  direct  mr  purposes o 

In  addition  to  the  foregoing,  the  Ministry  of  Food, 
acting  upon  the  baaiis  of  experience  in  food  control  in  th<a 
war  of  1914  to  191^1  and  in  accordance  with  "blue^prints"  of 
food  control  drawn  up  by  the  Government  prior  to  the  outbreak 
of  war,  had  decids*  E  upon  a  course  of  action  desigi^d  to  briiig 
major  foods  unaer  wxeptioraliy  tight  control  as  to  prices  and 
consumptiono 

In  view  of  thfj  several  factors  outlined.,  the  British  ac- 
cumulated, or  plamied  to  accumulate,  very  large  stocks  of  mar^ 
food  lines,  in  pariici^lar  msat,  cheese,  grains,  and  the  likeo 
Obviously,  thiji  wo  ild  invol^'-©  not  only  control  of  the  product 
as  such,  but  al.so  tlie  development  of  such  efficient  use  of  coli 
storage  as  would  permit  the  development  of  such  large  stocks 
and  assurance  of  t^.air  propsr  handlingo 

(b)  .  Proper  diversion  af  etocics  -  It  was  foreseen  at  th© 
beginning  of  the  ^^r,  biit  more  particularly  upon  the  i:all  of 
r'rancQ,  tliat  many  ^reas  in  th®  United  Kingdom  might  be  heavily 
boo3aedo    Therefore,  it  was  deemed  advisable  to  secure  such 
diversion  of  stocks  from  critical  danger  areas  as  would  ensure 
their  safety  as  well  as  could  b©  expected  in  case  of  heavy 
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bcanibizig  raids.    'Xh?;  disposition  of  stocks  by  loeation  t&g  of 
oour89fl  seoret  infurnj&tlon.  but  the  Ministry  of  Food  has  tho 
policy  of  moving  stocks  aa  rapidly  as  possible  from  ports  of 
eatrj'  to  more  safs  areas  in  th®  interior »    This  policy  holds 
except  whsr©  thv  Ic-sation  of  processing  facilities  Bsakes  sxioh 
a  policy  of  di^rersioa  inaxjiedieat  when  considered  in  relation 
to  the  need  for  eci5.s@rving  traneport,  and  th©  lika*  Obviously^ 
such  exception  dees  not  exoreis®  much  infltsenc®  in  the  oourae 
of  stocks  entering  oold  store.g®  which  ordinarily  do  not  nsed 
much  heavy  procQselng-. 

(c)  Stock  dispersion  as  an  adjunct  of  feading  during 
invasion  -  tJpoa  the  fall  of  France^  the  British  obviously  had 
to  take  account  of  the  strong  possibility  of  invasion..  It 
would  be  vsry  poor  policy  to  have  food  stocks  largely  concen* 
trated  in  areas  whtsre  invasion  mght  be  atteniptedp  or  unavail- 
able in  case  of  large  scale  evacuation  from  danger  areas » 

(d)  Relation  of  storage  control  to  transport  use  -  Proper 
use  of  transport  Involving  the  elimination  of  considerable 
cross-hauling  and  other  inefficienciesg  is  obviously  encouraged 
to  some  extent  by  control  of  -ajarehousing  in  such  fashion  that 
long  hauls  to  and  from  warehouses  can  be  reducedo 

(e)  Relation  of  storage  control  and  food  control  programs 
of  the  Ministry  of  Focid  -  Before  the  outbreak  of  war,  very 
detailed  plans  had  been  developed  in  the  United  Eingdoi&s  pointed 
toward  very  ri^id  control  cf  foods  in  particular  the  mjor  foods 
such  as  meats  grains,  dairy  product Sj  and  oils  and  fats,  from 
both  the  price  and.  consumer  off -take  (rationing)  viewpoints 
While  thesa  coatrois  are  described  in  detail  in  other  reportSj, 
it  suffices  to  state  here  that  thay  involve  in  many  cases  com- 
plete control  of  a  food  product  from  the  time  of  its  purchase 
overseas  or  at  first  sale  iYoxa  farms  in  case  of  domestically 
produced  food*  through  ©very  channel  of  trad©  or  step  in  pro- 
cessing to  ultimate  &»1b  to  consumer o    The  British  have  fouadp 
or  at  least  beiievay  that  such  controls  cannot  be  expected  to 
work  by  fiat*  henoe  the  Ministry  of  Pood,  either  itself  or 
tiirough  agents  acting  in  its  behalf  and  at  its  direction^ 
actually  handles  a  auiriber  of  ssajor  foods »    In  such  &  closely 
-3ontrolied  system  of  cpsraticn,  no  important  feature  of  pro- 
cessing or  handling  o&a  be  left  outside  th©  scheme  of  controls 
else  private  vprhisis  caprice,  or  mismanagement  could  operate  to 
th©  great  detriment  of  a  scheme  conceived  in  th©  public  interest* 
It  is  probable  that  this  reason  alone  would  have  been  sufficient 
to  have  caused  the  British  to  embark  upon  a  broad  scheme  of 
cold  storage  control « 
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There  is  set  forth  helm  m  description  of  the  British  war-time 
cold  storage  control  sobmso 

2  a    Daseription  of  war-time  control  of  the  odd  storage  industry 
jr.  the  United  KingdoE  -  Prior  to  the  war,  the  British  had  aiade  a 
fairly  ooinplete  sui'vey  of  th©ir  cold  storage  capacity  "by  types^ 
location,  size  of  plant;,  etce    Ho  attempt  has  been  m&d®  to  suMnarise 
the  pre-war  regulation  of  cold  storage  establishment Sj  since  it  is 
felt  this  would  have  only  scadecdc  Talue«    XnHsediately  upon  the 
declaration  of  war^  the  British  food  control  scheme  ms  imposed^ 
and  has  been  strengthensd  at  an  accelerating  pace  as  the  7;ar  situa- 
tion has  worsened* 

(a)    Orders  cf  Ministry  of  Pood  bringing  cold  storage 
industry  under  control  -  On  the  second  day  of  September^  19S9, 
the  Board  of  Trade  issued  an  order  providing  for  the  control 
of  cold  storage*  er  follows s 

1«    "Cold  Store"  defined  as  asgr  cold  store  ^fhere  the 
total  refrigerated  space  was  not  less  than  2^000  cubic 
feet,  clear  of  cooling  pipss^  ducts,  ooilSj,  etc,  but  not 
to  include  &.ny  cold  store  used  in  or  for  the  purposes  of  an 
cstablishiaent  not  carried  on  for  purposes  of  gain, 

2o    Ho  person  owning  or  controlling  a  cold  store  would 
deliver  or  take  delivery  except  under  the  tems  of  a  license 
granted  by  the  Board  of  Trade, 

So    Required  the  keeping  of  accurate  records  as  to  date, 
ownership  and  time  of  delivery  or  acceptanoo  of  delivery ^ 
and  appropriate  account  reoords,  voucherSg  etc.,  as  required 
by  the  Board  of  trade,  and  required  access  to  such  records 
Toy  any  representative  of  the  Board  of  Trade  <, 

4,    Provided  for  the  entry  and  inspection  of  any  premises 
a  representative  of  the  Board  of  Trade,  either  for  eoiamodity 
or  premise  inspaotionl/.    This  order  (S,R,  &  Oo  1027,  1939) 
was  issued  by  the  Board  cf  Trade  prior  to  the  forcoation  of 
the  Ministry  of  Food. 

1/  Statutory  RuXlTaSOrders,  1959,  No.  1027.    (S.R.  &  0.  ^Oo  1027) 
Statutory  Rules  and  Orders  are  doo\asients  issued  by  any  Ministry 
under  the  Defence  Regulations^  1939.    The  latter  gave  excep- 
tionally broad  powers,  under  which  the  Ministry  issues  the 
rules  and  orders »    These  my  be  challenged  in  Parliaments, 
but  rarely  are  serious  challenges  made  a 
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On  January  11^  the  Hinistry  of  Food  issued  S.R.  k  0, 

1941  Noo  37,  und^r  vjhich  more  dr&stio  control  ef  the  cold  storage 
indiistry  was  rapidly  ©ff«stuated«    Brief  ly^  th©  order  directed 
operators  (undertaker's )  of  cold  storage  houses  with  not  lees  than 
2^000  cubic  feet  of  refrigerated  space  clear  of  pipeSs  etc.,  to 
comply  with  *'any  sueh  directions  of  the  nature  specified  in  the 
Schedule  to  thiis  Order**^  as  given   by  or  on  behalf  of  the  Kirdster 
of  Food.    The  natrar©  of  the  directions  could  cover  the  following 
list  of  subjects'! 

Ic    Accurate  r€*pori.s  as  to  storage  space. 

2»    Keeping  of  books  and  records  as  directed. 

3«    Articles  that  aould  be  delivered  into  or  out  of  storage. 

4c    T^peraturee  at  which  cold  storage  rooms  must  be 
mintained. 

So    Sto<??ag©,  separation,  or  disposal  of  any  article  in  the 
cald  storage  space » 

6o    Storage  rates  end  charges  which  could  be  charged  by 
any  eold  storage  operators  and  for  any  services 
rendered  in  relation  thereto. 

7.    BKiployni^nt  of  persons  in  the  cold  storage  under- 


Under  the  general  pcRsrers  as  to  subject  satter  granted  by 
S.H.  in  0.  Roo  37,  specific  directives  have  been  issued  by  the 
Director  of  Gold  StoragSi>  for  and  en  behalf  of  the  Minister  of 
Food.    These  directives  are  specific  and  concise.    They  cover 
practically  all  phases  of  storage  operations »  among  these  beizig 
(1)  rates  that  can  be  charged^  (2)  rates  chargeable  for  services 
of  one  kind  or  another^        directions  as  to  stowage  of  coaDmodity« 
(4)  methods  of  coraputing  tonnage,  (5)  temperatiures  at  which  com- 
Biodities  must  be  heldp  and  (6)  operation  of  a  sort  of  profit 
"equalisation"  ft^^nd.    Only  the  latter  will  be  discussed  in  detail 
herein.    Appendix  B  contains  excerpts  of  directives  on  different 
phases  of  cold  storage  control. 

Sub-section  (l)  of  Section  2  of  the  Emergency  Posrers 
(Defence)  Act,  X9S9a  provides  that  the  Treasury  imy  by  order 
provide  for  imposing  and  recovering,  in  connection  with  aiqr 

2/  For  details  of  S.R.  &  0,  1941  Ho.  37,  see  Appendix  A, 


scheme  of  oontrcl  oontained  in  or  authorised  by  the  Defence 
Regulations s  any  cshr.jgsd  specified  in  an  order  thereunder.  In 
developing  their  control  of  rates  oharge&ble  by  and  profits  to  storage 
operators,  the  E^iaiatry  of  Pood  developed  the  schesa©  and  it  was 
given  effect  by  &  0.  1941  Wo»  268,  issued  by  the  Treasury 

under  date  of  February  28^  1S41.    Briefly,  this  order  provides 
guarantee  of  a  certain  aiiJiiisiiin  ineome  and  the  drawback  of  a 
proportion  of  receipts  over  gross  income,  inoom©  in  both  cases 
being  figured  is  relation  to  certain  specified  direct  eosta  and 
a  uniform  valuation  per  cubio  foot  of  storage  space.    Appendix  G 
gives  further  details  respecting  S.R.  &  0,  1941  No.  268. 

The  Schedule  contained  in  S.R,  &  0.  1941  Ho«,  2S8  fmn  effect- 
uated by  the  Director  of  Cold  Storage  by  and  on  behalf  of  the> 
Minister  of  Food.    The  Schedule  contains  the  foilosring  ina;3or 
provisions; 

1.  Announassiert  that  as  of  the  let  of  Pebrugry  the  Ministry 
of  Pood  would  tlx  cold  storage  rates.    These  rates  i?ere  to 
apply  for  a  EanisTKaa  period  of  six  months,  after whicah  they  would 
be  reviewed  in  the  light  of  experience  gadned  in  operating  the 
scheme. 

2.  The  control  scheme  applies  to  cold  stores  of  2,000 
feet  or  overs  capable  of  miataining  frozen  meat.,  butter  and 
bacon  at  temparatiires  efficiently  maintainable  at  from  14^. 
to  16°  F.  for  seat  and  butter,  or  16°?,  to  IS^P.  for  bacon, 
and  the  space  is  calculated  only  belosr  a  height  of  12  feet 
frcsB  the  floor 

S.    The  Kiaistry  guarantees  a  minimum  revenue  to  all  cold 
stores  brought  under  the  saheme.    In  this  connection  it  is 
to  be  notfjd  that  the  Hlnietry  felt  that  it  could  not  allm 
any  cold  storage  vt-arehouses  suitable  for  its  purposes  to 
discontinue  operations »    In  an  esctreme  case  a  mrehouse  might 
be  ecnpty,  yet  for  strategic  or  other  reasons  the  Ministry 
might  deem  it  advisable  to  ksep  it  in  operating  condition^, 
in  which  case  they  would  do  so  by  the  gimrantee  of  a  minimum 
revenue  above  direct  costs.    The  guaranteed  minimum  is  an 
amount  equal  to  the  direct  costs  of  operating  the  cold  storage 
space  plus  2da  per  etibio  foot  of  controlled  storage  space  per 
annum. 

4.    The  Ministry  &l8o  fixed  the  zoaximum  rev€mue,  or  rather 
the  means  of  determining  the  maximum  revenue,  which  cold  storage 
operators  could  sectire.    The  maximton  revenue  fixed  by  the 
1/Iinistry  amouate  to  the  direct  costs  of  operation  plus  6d«  per 
cubic  foot  of  oontrollod  storage  space  per  annum. 
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5.  Th©  ittTT'S  of  cost  which  are  to  b«  used  in  ascertaiai-ng 
direct  costs  tr®  apecifiod  the  direcyfeivea  Thaae  are  given 
la  detail  ia  Appendix  C. 

The  directive  deearibed  above,  ^lich  was  issued  larch  Is  19^1 s 
was  aznanded  by  directi^'^a  Hc«  X»C.3,58  issued  BSay  9g  1941 «    Thej  mjor 
asnendaients  resi^ltsd  in  there  being  excluded  from  the  sims  allm^^ed 
ia  direct  cost«  net  inaoHis  taxes  and  grotmd  rents    In  pl&o©  of 
ground  rent,  each  opsrato;?  was  s-llcssred  to  include  tu  direct  cosis 
an  amount  equal  to  3d«  per  cubic  foot  per  annuBi  of  controlled 
storage  space-    In  additionj,  any  gross  revenue  in  esoess  of  6d*. 
per  cubic  foot  per  anntam  ms  to  be  paid  into  the  Ministry  of  Pocdj, 
and  this  was  amended  so  that  th©  cold  storage  operator  secured  a 
rebate  from  th©  Ministry  of  Food  of  25  percent  of  any  excess  revenue 
above  6d,  per  cubic  foot  per  annusio    The  Kinistry  also  guaranteed 
that  any  losses  incurred  in  operation  of  this  minisiuin^aaixiinum 
guarantee  would  be  inado  up  by  a  charge  on  the  Treasury*    The  amend- 
ments also  provided  that  a  new  Schedule  of  cold  storage  charges 
would  issue,  and  the  depreciable  value  of  cold  storaga  property  isas 
fixed  at  the  rate  of  Bs^Sda  per  cubic  foot  of  controlled  storage 
specs,  of  which  lso0d«  per  cubis  foot  represented  refrigerated 
mchineiry  and  lg»6d«.  per  cubic  foot  represented  insulation,  electric 
plant,  and  the  like*    The  rates  of  depreciation  allowed  are  12 
percent  and  9  percent  par  annus  rsspectively* 

Since  the  issuance  of  the  two  directives  noted  above,  there 
have  been  other  changes ,  but  it  is  inappropriate  to  deal  with  them 
in  detail  in  this  report.    The  position  can  be  suiranariaed  as 
follows:- 

1.    The  Ministry  of  Food  Qoatrols  all  cold  storage  space 
of  2,000  cubic  fest  or  over. 

2o    It  fixes  the  s-atss  which  it  will  pay  for  all  items  stored 
for  Kinistry  ae count  and  exercises  supervision  of  the  rates 
charged  private  storas«    If  it  desires,  it  e«i  fix  the  rates 
which  warehousemen  raay  charge  othar  persons  using  their  preanisea 
but,  in  practice*  it  hag  not  don®  so*    This  is  a  rather  6sis.ll 
jsatter  inassmch  as  sEOst  of  ths  food  in  cold  storage  warehouses 
is  under  th©  control  and,  in  jaany  oases,  the  ownership  of  th© 
Ministry  of  Foods    Furthermor®,  for  foods  that  are  controlled 
but  not  owned,  a  rigid  system  of  prices  and  jnargias  is  established* 

S*    The  Ministry  of  Food  issues  complete  instructions  as  to 
the  storage  of  corsmoditiss*    These  instructions  cover  the  stosfage 
of  oonanodity,  temperature  at  which  commodities  are  to  be  stored. 


ratas  payable  by  the  Misaistry  for  all  serricea  aneillary  to 
storage,  asd  tha  lik@* 

4a    The  W.aiBtT'j  gmr&nteos  a  miaiiauiB  Incom®  and  esjforeea 
a  scheme  to  control  sssximim  inoomeo 

From  the  fcregoijig  it  is  quite  e^^ident  that  the  oontrol  of  the 
Mnistry  of  Pood  over  oold  storega  warehouses  is  eomplet©.    For  all 
practical  purposes  th©  Ministrj',  through  its  system  of  controiSi,  ig 
in,  sEich  the  same  poeition  aa  if  it  osmed  the  •warehouses  catright. 

S.    Cold  storage  buildlag  progras^  of  the  Kinistgy  of  Food  -  In 
addition  to  the  stringeLt  control  of  priTat©  eoid  storage  warehouses 
sunanariged  in  the  praosding  pages  of  this  report ^  the  Ministry  of  Pood 
hae  undertaken  a  building  program  of  soma  Hfflignitudeo    Approxiaa&teiy  SO 
n£fw  cold  storage  warehousos  have  been  built  by  the  Ministry  of  Fcodp 
and  are  located  in  e,reas  selected  by  the  Ministry,  du©  account  being 
taken  of  such  factors  as  strategic  ©Isseats,  transport  j,  labor,  and  the 
like.    There  is  set  forth  in  Appendis  S  standard  general  specifications 
for  the  construction  of  cold  storage  warehouses  built  by  th®  Ministry 
of  Foode    In  general,  the  buildings  are  constructed  of  brick^*  with 
steel  frames,  and  have  thrse  floors.    Loading  platforms  to  take  loads 
from  railway  oar^  are  placed  on  each  side  of  the  cold  storage  buildings 
and  each  platform  will  acoosBmcdat©  7  railway  cars.    At  the  ends  of  the 
building  there  are  side  platforms  for  aotor  vehicles,  each  platform 
accoicmodating  3  road  vehiol^-sae 

The  total  net  capacity  of  the  warehousee  averages  about  250»000 
cubic  feet  o    The  Ministry  indicates  that  they  have  had  success  with 
their  storage  buildings  and  that  they  have  proved  valuable  in  handiS-Sg 
the  cold  storage  probleia  in  the  country.    They  had  some  difficulties 
in  securing  permission  to  u«e  oritieal  materials,  such  as  eteelj,  in  the 
construction  of  cold  storage  warehouses  but  in  this  connection  it  is  to 
be  noted  that  they  have  «lii!Bin&ted  as  much  steel  in  construction  as 
possible,  and  furthid/naore  other  buildisig  mterials,  such  as  wood,  ut-^j 
even  more  critical  and  practically  unobtainable. 

The  cold  storage  -srarehouses  osmed  by  the  Ministry  of  Food  ar© 
operated  on  a  direct  cost  b-nsi®.    The  costs  of  operation  were  not  8©=- 
cured,  but  in  all  probability  these  ara  reasonable  relative  to  "the 
charges  allowed  private  cold  storage  operators. 

^»    Description  of  fig.?  of  product  tlirough  cold  stores  «-  The  previox?.e 
sections  of  this  report  hav#  indicated  some  details  as  to  th©  manner  in 
which  the  oold  storage  program  of  the  Ministry  of  Food  is  admnistersd. 
Briefly,  the  oold  storage  program  is  administered  by  the  Director  of  the 
Cold  Storage  Division  of  the  Divisional  and  Local  Services  Department© 
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Tho  cold  storage  indiaetiy  is  repreaaated  by  &  oooEnitteSe  but  the  coBnaittee 
itself  very  rarely  meets  with  Ministry  representatives  as  a  body*  The 
coinsdttee  has  appointed  two  li  iison  offioers  who  hold  monthly  meetings 
with -the  Director  aad  Deputy  Director  of  the  Cold  Storage  Division^ 
together  with  such  technical  personnel  as  the  Division  brings  into  the 
meeting o    These  coasaittee  meetings  are  working  meetings*    A  carefully 
draim  up  agenda  is  rigidly  adhered  to  and  excellent  minutes  are  kept* 
Throughout  the  list  of  3iinv.te6p  which  were  given  to  us  for  studys  and 
pemeating  practically  all  of  tha  directives  issued  ay  the  Director  of 
the  Cold  Storage  Division  are  references  to  the  represent  at  ions  md©  by 
the  industry  through  t!i«ir  liaison  officers  and  the  position  of  th® 
Ministry  with  respect  thereto.    Judgijig  on  the  basis  of  a  rough  correla- 
tion of  minutes  with  direct Ives  issued  thereafter,  it  appears  th&t  this 
method  of  working  with  the  industry  has  resulted  in  very  smooth  operations e 
They  have,  of  course,  had  some  very  difficult  arguments,  but  these  have 
usually  been  resolved  trithout  a  great  deal  of  clamor  being  raised* 

Obviously,  th©  operations  of  ths  Cold  Storage  Division  imping®  upon 
and  are  affected  by  the  operation  of  th©  numerous  ooa3K>dit3r  divisions 
of  the  Supply  Department  of  the  Ministry  of  Pood*    There  ia  a  great  deal 
of  ecordination  required  between  the  operation  of  the  various  oosimodity 
di'^ieions  and  the  Cold  Storage  Divisions  and  this  takes  place  at  th@ 
Divisional  level  at  tho  Central  Offices  of  the  Ifiinistry  of  Poodo  Th® 
Mnietry  of  Pood,  h<wever,  has  divided  the  country  into  a  number  of  regions 
and  the  Area  or  Regional  Officers  are  in  control  of  all  food  problems 
within  their  area*    Thoir  staffs  in  many  cases  consist  of  oomsjodity  spe- 
cialists and  the  like.    The  manner  in  which  food  flows  through  the  ports 
and  into  warehouses  is  given  bolow  in  order  to  indicate  the  close  relation- 
ship between  ocHimodity  divisions  and  the  Cold  Storage  Division*    Meat  will 
be  taken  as  etn  example.. 

Meat  is  received  through  the  Port  Meat  (Bacon  or  Keatg  aa  the  case 
may  be)  Officer  or  Officers  ^ho  receiv©  directions  from  the  Blinistry  of 
Pood  as  to  its  disposition  throughout  th®  oountryo    The  Jlinistry  of  Pood 
adidses  the  Area  Officer  that  &  given  quantity  of  meat  is  to  be  stored 
in  his  area  and  he  is  advised  as  to  the  details  of  th©  shipment o  In 
this  oojmeotion  it  is  to  be  noted  tbjit  the  ministry  of  Food  requires  a 
daily  report  of  empty  storage  space,  and  thus  has  availablf?  every  day 
a  complete  list  of  space  ia  ©a oh  areao    The  Area  Food  Officer  has  in 
practically  all  cases  two  assis^fcante  called  Assistant  Divisional  Food 
Officers  (AoD.FoOo)^  cme  of  these  being  in  charge  of  transport  and  the 
other  of  wejrehousingo    The  tiro  A,D,PoOe  affected  by  the  movement  of  bhe 
meat  then  direct  storage  operators  as  to  the  arrival  of  th©  meat  and 
where  it  is  to  be  storeda  etoo    Prom  all  that  could  be  observed  of  these 
operations,  it  appears  that  the  actual  movement  of  meat  from  ports  to 
inland  points  and  its  subsequent  storage  is  handled  very  smoothly »  This 
is  made  possible  by  the  extremely  close  control  and  knowledge  of  cold 
storage  space  available,  together  with  knowledge  of  th©  volume  of  meat 
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noaded  in        particular  araa  as  a  result  of  the  -mrioue  control  devices 
for  meatp  particularly  rationing,  and  the  11  k©  a 

The  foregoing  facts  and  information  are  sufficient  to  desorib®  th© 
workings  of  the  British  oold  storage?  system  for  the  purpoeee  of  this 
report*    Appraisal  of  th®  effscts  of  control  upon  rates  of  return  in 
th©  cold  storage  industry  tiiad  th©  efficiency  of  operation  of  the  industry 
is  outside  the  scop©  of  this  rtr^ports    The  documents  through  which  control 
is  exercised  in  and  of  thetsel-Tes  are  so  numerous  that  it  would  he  a 
ma^cr  research  task  of  soma  sicnths  to  follow  the  history  through*  Indi- 
cations are  that  by  and  large  the  cold  stoarage  industry  has  fared  fairly 
well  und@r  th©  rigi4  control  ssheme*    K^hether  the  operators  have  bean 
reimmerated  at  higher  levels  than  would  have  been  necessary  has  not  been 
ascertained.    Prom  the  pra<5tical  point  of  Tiow  it  makes  little  difference 
Excess  profits  taxes  are  practically  100  percent  and,  of  courses  income 
taxes  are  extremely  high  ccsapared  to  th©  levels  prevailing  in  the  States  c 
Th©  E&jor  animus  in  the  control  of  storage  has  been  to  get  the  food 
properly  cared  for  first,  aad  to  consider  elements  of  cost  seconds    In  a 
country  where  the  loss  of  &  fmi  thousand  tons  of  meat  is  a  serious  blow^ 
the  reasons  for  the  priority  In  operations  becomes  obvious  *    On  the  othsr 
sid©  of  the  pioturej,  thsre  can  be  no  doubt  that  many  small  cold  storage 
warehouses  would  have  gone  out  of  business  and  perhaps  have  represented 
complete  capital  losses,  if  it  were  not  for  the  Ministry  of  Pood^s  pro- 
graaie    Thus,  while  s<Mn©  stcrag©  operators  my  be  making  a  good  things  a 
lot  of  them  would  have  been  lost  without  the  program.    A  complete  appraisal 
of  the  tt^ole  situation  would  also  embody  consideration  of  the  savings  in 
traiisport  engendered  by  coaiplete  regulation  and  aanagement  of  cold  storage*, 
Tr&nsport  has  been  reduced  very  greatly  and  there  is  very  little  croj3s«= 
handing  except  that  absolutely  neoeesary.    The  factors  of  saving  in  tranS" 
port,  th(9  necessity  for  Imving  storage  space  of  all  kinds  available 
throughout  the  countryp  th^  «?ff©®t  of  management  of  cold  stores  upon  th® 
rest  of  the  food  management  programs,  suoh  as  rationing,  price  control 
and  the  like,  preclude  gensralizations  ass  to  the  effect  of  th©  program 
upon  the  cold  storage  industry*    For  the  purposes  of  conducting  the  war, 
there  can  be  no  doubt  but  that  th©  cold  storage  program  has  achieved 

its  gCMils. 
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APPENDIX  A 


Excerpts  from  S.Ro  &  0.  1941  !i!oo  57  -  The  Cold  Stor&g® 
(Coir^or^cf  Uadert&kii^TOrder^lMlT^ 
I^ted  January;  11  ^  1941* 


Th®re  is  set  forth  b©losr  &  series  of  excerpts  frraa  S,R.  i  0»  1941 

lo    Definitions t 

(a)  "The  Minister"  aseans  the  Mmster  of  Pood. 

(b)  "Cold  Storag©  Undertaking"  means  any . undertaking  consisting 
wholly  or  in  part  of  a  cold  store  in  respect  of  which  the  person  owning 
or  having  possession  or  control  thereof  is  the  holder  of  ^,  license 
granted  to  him  under  the  provisions  of  the  Cold  Storage  (Rest riot ion) 
Order,  1939o 

(c)  "Cold  Store"  means  ax^'  cold  store  where  the  total  rofriges*&ted 
space  is  not  less  than  E,000  cubic  feetj,  clear  of  cooling  pipes^  ducts, 
coils  or  other  apparatus,  but  shall  not  include  a  cold  store  exclusively 
used  in  or  for  the  purposes  of  an  establishment  not  carried  on  for  the 
piarposos  of  gain, 

(d)  "Net  Storage  Spaae"  means  space  in  cold  chambers  sieasured 
clear  of  the  aaachinery  of  freezing  «»  such  as  insulation^,  air  coolerSs 
cooling  pipes,  etOo 

(e)  "Undertaker"  laeaaa  any  person  owning  or  controlling  a  cold 
storage  undertaking e 

2 «  "In  carrying  on  his  cold  storage  undertaking  every  undertaker  shall 
ccarqply  with  any  such  directions  of  the  nature  specified  in  the  Schedule 
to  this  Order  as  my  at  aav  time  be  given  to  him  by  or  on  behalf  of  the 
Kinistero'" 

The  Schedule 


Directions 

lo    "As  to  the  furnishing  by  any  uadertaker  at  such  time  or  times 
as  aay  be  specified  in  the  direction  of  an  accurate  return  setting  out 
the  net  storage  space  of  his  cold  storage  undertaking,  and  of  any  remain-^ 
ing  cold  storage  spacs  of  such  \indertaking<," 
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2 6    "As  to  the  books.,  accoimts  and  records  which  any  undertaker 
shall  keep  and  as  to  feny  othsr  inf osujation  which  shall  be  fiirnishsd  by 
him  in  raiation  to  his  sold  storage  uad©rtaking" <» 

3  a    "As  to  what  as'ticies  my  b©  delivered  into  or  delivered  out  of 
his  gold  b-borage  undertaki^c^  and  as  to  the  time  or  times  when  either 

si^eh  delivery  shall  be  md©*" 

4»    ''As  to  th®  tc-spsratur®  or  t®H!p©ratwr®s  whioh  any  imdartaker 
shall  mintaia  in  his  cold  storcige  ^imiertaking  or  in  aay  part  or  parts 
thereof," 

6.    "As  to  the  stowage p  separation  or  disposal  of  any  article  or 
articles  by  any  undertaker  in  his  cold  storage  undertaking." 

6,    ''^As  to  th©  storages  r&tss  and  charges  which  may  b©  ehargsd  by 

any  undertaker  »  •  • ,  and  for  any  aei-vices  rendered  in  relation 

thsretcc" 

?•    "As  to  the  emploj/msnt  of  persons  in  his  cold  storag;©  imdertakiiig « 


APPEIDIX  3 


Ersoerpts  froir,  Dir^^^Citions  Giyen  ^nder  th©  Cold  Storag,® 
(Control  of  I.Sad'i5rt.a.king8T  Order  184l~and  thes 
^^IB^Jl2p' -^-^'^'^       "Undertakings)  (Ghar^isJ 


The  S3=:oerpts  from  S«B^  &  0«  1941        S7  given  in  Appendix  A  ehm 
th'3  general  nature  of  the  SsHo  &  0*  (se-s  Th©  Schedule )»    Th©  ^sxcarpts 
giTsn  bslav  shosr  ham  the  SeS.  &  0,  Is  limpl©Ejent©d  by  Directions  issised 
und^rc'  tlw  authority  grsinted  in  th©  SoR»  <k  Ocg  and  also  show  goia®  of  the 
dotiiil  cf  regulation  In  ordor  to  indieata  its  scop®  and  oont^nto 

'^Purmmnt  to  th©  provisions  of  the  abov^e  Orders  th©  Minister  hereby 
dirsots  th^it  « » <, » « 

(l)    You  shall  xritiilVi  £8  days  froia  and  after  th©  first  sk.y  of 

?mTv.'».T2r^  l94°-a  furbish  to  th©  Minister  in  the  fom  set  cut  in  th® 

3e-5Qad  Schedule  herstOf  a  return  of  'n©t  storage  space"  and  other  oold 
storage  s^jaoe," 


(2)  ''You  sh&li  o.ia  ,  ks©p  tb©  following  books^  accounts;,  and 
records s 

(a)  A  log  bciok  of  t®mp«ratti?ee  for  ©ach  chamber « 

(b)  A  eomplst®  stock  book  in  detail  shewing  the  date  of 
receipt^  wher€f  stowed  and  date  of  delivery  of  all  produoe  x'eoeived 
into  jovLT  'net  storage  space' => 

(c)  Such  books  and  records  as  arc  siifficient  to  shew  the 
*  gross  r&renue"  aM  'direct  eosts' 

(3)  "You  shall  fui-aish  th©  Area  Cold  Storage  Officer  of  the 
Ministry  of  Food  in  yotar  araa  a  daily  return  of  your  smpty  'net  storage 
spac© ' " • 

(4)  Only  those  iteme  say  be  delivered  into  or  owt  of  storage  as 
saay  h&  specified  by  th©  Mlnistcsre 

(5)  The  rateg  and  ah&rges  shall  be  those  set  out  in  the  Third 
Schedule „ 

To  th©  Directive  tbat  is  paraphrased  above  there  wore  attached 
th;.'3e  Schedules o    The  First  Scheduls  is  a  table  in  blanks  to  be  filled 
in  by  the  operator and  sho^?ing  the  Cod©  Ko<,  of  the  operatoFj  his  naae 
and  address  J  and  his  Lloen®'?  Koo    Th©  Se  ootid  Soh®dal©  is  a  form  for 
making  a  rstum  to  the  Ministry  of  Food  showing  net  storags  space ^  and 
particulars  thereof ^  1*®»  floor,  "net  storage  spaas"  oalovilated  pursuant 
to  instructions,  tjp©  of  cooling,  whether  by  cold  air,-  direct  oxpansfioa 
gridSp  or  brine  grids^  iTtininroffi  safe  working  temperature,  and  type  of 
produce  for  vrhich  the  space  is  suitablso 

Th©  Tliird  Schedule  indicates  the  rates  and  charges  p®rm5,8sible  under 
bh©  order,  end  is  set  forth  bslcwt 


rXfflSTRY  OF  FOOD 
COLD  STOMPS  (COmiOL  OF  UMDEHlVallNGS)  ORDER  1941 

GT.  BRITAIN  (Except  London  Metropolitan  Folic® 
Area  and  City  Police  Districts) 

Receiving  from  coxivayance^  storing  and  delivery  to  conveyance  a 


f 


r 


I. 


Meat  and  off&l     Temp.  14/16  dego  Fah« 

'  s,  do 

Handling  ohsxge  16  •  0.  per  ton 

Bent«  per  ton^  p«?  week  4,  6» 


To  Inolud®  the  hardening  of  any  meats  or  offal 
that  ha-^e  beoome  soft  in  transit* 


Butter »     TeBp,  14/18  deg^  Faho 

8.  d« 

Handling  charge  10,    0.  per  ton 

Unref  rigerated  Irish  or  Bma 

produced  butter  5,    6.    "     "    in  addition 


Rent,  per  ton,  pes*  week  3«  6# 


^acon  and  HaEis>     ^^^t^*,  ,4*^'  Fah> 

8,  d. 

Handling  charge  14.    0«  per  ton 

Unrefrigerated  Baeon  and  Hams       5.    6.    "     "    in  addition 


Rent,  per  ton.  per  week  6c  0© 

Gross  weights  in  all  e&aeso 

Xst  February^  1941  o  (Sgd.)    E.F,  FARHM 

DIRECTOR  OF  COLD  STORAGE 


In  addition  to  the  foregoing.  Part  IV  of  the  Third  Schedule  sets 
forth  the  xaaxiiBUBi  rates  permissible  for  certain  functions,  such  as  open- 
ing boxes  for  inspection,  weighing  net  for  average,  sorting  to  aierk  and 
repiling,  etoo 


r 


-  16 


1x3  connection  with  the  mtter  of  weight  or  tonnage  on  which  the 
rates  are  to  be  calculated  for  purposes  of  developing  gross  charges  to 
the  Ministry,  each  type  at»d  cut  of  meat  is  given  a  certain  ccnvereion 
factor  per  ton*    AlsOp  in  the  case  of  goods  with  a  marked  not  "weight, 
^ groes  tonnage  is  oaleul&ted  by  taking  the  marked  net  -weight  and  adding 
a  specified  percentage  for  tare.    The  question  as  to  proper  allowance 
for  tare  has  caused  some  reusing  arguments  between  the  Kiaietry  of  Pood 
and  cold  storage  operators » 


APPENDIX  C 


Excerpts  from  S.R.  &  0.  1941  Ho,  268,  The  Cold  Storage 
(Control  of  UadertakingsJ  (Charges)  (Hoa 
Order,  1941 » 


lo  Definitions? 

(a)  The  expression  ''controlled  storage  space"  in  relation  to  any 
ccld  store  zseans  cold  stor&ge  varehouses  with  a  net  storage  space« 
exclusive  of  pipes  and  other  installations,  of  not  more  than  2«000 
cubic  feet* 

(b)  The  expression  "accounting  period"  means  the  period  from  the 
1st  day  of  March  1941  and  including  the  26th  day  of  April  1941,  the 
period  thereafter  up  to  the  last  Friday  in  the  next  follo«dng  calendar 
month  and  each  subsequent  period  ending  with  the  last  Friday  of  each 
calendar  inonth. 

(c)  The  expression  "K2*oes  revenue"  in  relation  to  axsy  controlled 
space  means  the  aggregate  of  handling  charges,  rents,  and  all  other 
revenue  received  from  goods  stored  in  the  storage  weirehouses  whether 
or  not  they  are  under  the  control  of  the  Minister  of  Foodo 

(d)  The  expression  "direct  costs"  includes  the  foil owing i« 

(1)  images,  including  liational  Health  and  Unenqployment 

Insurance 9 

(2)  pcrwer  and  refrigeration  expenses, 

(3)  maintenance  and  running  repairs  (exclusive  of  renewals) « 

(4)  depreciation  at  Inland  Revenue  rates » 
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(5)  rates,  -  meaning  local  tax  rates  and  inccoae  taxes « 

(6)  3d.  per  m»bie  foot  per  arji\3m  of  oontrolled  storage 

space  -  this  is  an  allcv^anc©  for  ground  rent  or,  in 
the  case  of  fs-sehold  property,  the  annual  value  of 
the  site, 

(7)  any  other  expenses  approved  by  the  Minister  as  being 

direct  costs. 

S.R.  &  0.  1941  No.  268  also  provides  as  follcnrs: 

(1)    For  the  furnishing  of  reports  in  the  form  required  by  the 
Minister,  which  reports  are  to  show  the  gross  revenue  accruing  to  the 
cold  storage  operator  and  the  direct  costs  incurred  by  him. 

(E)    Each  \mdertaker  is  required  to  pay  to  the  Minister  of  Pood 
the  excess,  if  any,  of  the  gross  revenue  over  the  aggregate  direct  costs 
and  a  sum  calculated  at  th@  rate  of  6de  per  cubic  foot  per  annum  of 
oontrolled  storage  sp&oe. 

(3)  In  case  of  disputes,  the  dispute  is  to  be  referred  to  an 
accountant  appointed  by  the  President  of  the  Institute  of  Chartered 
Accountants  of  England  end  Wales,  and  the  decision  of  such  accountant 
shall  be  final. 

(4)  All  money  received  by  the  Kinister  under  S.R.  *  0,  1941  Ko.  268 
is  to  be  paid  into  the  Ministry  of  Food  Cold  Storage  Account.  The 
Minister  is  to  use  such  money  in  giving  effect  to  the  Schedule  attached 
to  and  made  a  part  of  S.H.  &  0.  Ro.  268.    The  Schedule  is  as  follows: 

(a)  To  provide  that  each  tmdezijaker  in  respect  of  the  cold 

storage  space  of  each  of  his  cold  stores  shall  receive 
a  minimxaa  revenue  to  be  agreed  between  the  Treasury 
BXid  the  li{3.nist@r,  and^, 

(b)  Subject  to  the  foregoing  paragraph,  for  such  further 

purpose  as  the  Treasxiry  and  the  Ministry  say  approve. 
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APPENDIX  D 


MIMSTRY  OF  FOOD 

X/CS/SS.  .  -  Imperial  Hotel » 

Worth  Wales o 
16th  Janijary^  1941o 

Sir, 

I  am  directed  by  th®  Minister  of  Food  to  enclose  for  your 
iafcmiation  a  m@mo:fand\am  explaining  the  finanoiai  arrangements  relating 
to  the  sxtended  Schem®  of  Control  for  Cold  Stores  which  will  oom®  5,nto 
op<jratior  on  1st  Fobr-mry^  1941 » 

I  fian  to  request  that  you  will  be  good  anotagh  to  study  this 
mamoraadua  carefully  asd  to  consider  wh&t  arrangements  you  should  make 
to  sizable  the  necessary  accounts  and  returns  to  be  furnished  to  thcs 
Ministry  in  due  coikrse^ 

During  th®  aext  fortnight  further  explanations  and  diractione 
■will  be  ssnt  to  you  dsaling  -svith  the  tetjhnical  and  other  arrsjageaesitg 
necessasy  to  ensur®  the  effective  operation  of  the  Scheme » 

The  Ministry  he.s  incited  representatives  of  the  Cold  Storaf® 
Industry  to  appoint  &  smll  Cosazaittae  to  discuss  with  it  the  details  of 
the  sch©ir,e  and  to  assist  .vith  its  financial  operation  in  the  early  etags 

I  am  to  say  thsx  the  Minist@r  of  Food  is  satisfied  that  th© 
S^3h^^Ine  is  necessary  in  tho  national  intersst  and  tliat  it  iTiil  be  in  the 
general  interest  of  the  Cold  Storage  Industry*    Ee  is  confident  that 
cold  store  owneres  will  co-operate  with  th©  Ministry  to  ensure  its  emooth 

W02*Id.ng  e 

I  asi^  Sirs 

Tour  obedient  Sers^'antg 
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MINISTRY  OF  FOOD 

X/GS/58 

COHTROL  OF  COLD  STORES. 


Orders  extending  the  Ministry's  control  over  cold  storage  accojanno- 
dation  ha-re  now  bean  asade,  namely 

The  Cold  Storage  (Control  of  Undertakings)  Order 9  1941 » 
dated  11th  January,  1941 « 

The  Cold  Storage  (Control  of  I?nder?^akings)  (Charges)  Order^ 
1941  dated  ISth  January,  1941= 

Details  of  the  financial  and  accounting  arrangements  which  the  Ministry 
proposes  to  make  under  these  Orders  are  sat  out  below. 

Finance  of  the  Schamea 

TT}      The  Ministry  will  fix  new  schedules  of  Cold  Storage  rates  for  pro- 
duce owned  by  the  Ministry  to  conse  into  operation  on  let  Februarys  1941. 
Th©  rates  will  apply  for  &  minimum  period  of  six  months »  after  which 
they  will  be  revievred  in  th©  light  of  experience  gedned  in  operating  the 
scheme • 

(2)  The  Control  ScheE©  will  apply  to  cold  storage  space  of  a  certain 
chfei'ftcter  rather  than  to  cold  stores  generally.    The  cold  storage  spaoe 
to  be  controlled  will  b  a  tha  net  storage  space  in  cold  chambers  measured 
clear  of  insulation,  cooling  pipes,  grids,  air  ducts,  air  coolers, 
coluatns,  beams,  supports  and  the  like,  suitable  for  the  safe  storage 

of  frozen  meat,  butter  and  bacon  at  temperatures  efficiently  maintainable 
of  14*^  to  160  Fahrenheit  for  laeat  and  butter  or  16®  to  I80  Fahr.  for 
bacon,  such  space  to  b®    reckoned  only  below  a  height  of  12  feet  from 
the  floor o 

(3)  Tlie  13.nistry  will  guarantee  a  miniarom  revenue  to  all  cold  stores 
brought  into  the  Sahesae  so  thatg  to  take  an  extreme  case,  a  store  which, 
for  strategic  or  other  reasons,  is  emptor  but  which  it  is  desirable  in 
the  National  interest  to  keep  available  for  use  when  required,  will 
receive  sufficient  income  to  meet  standing  charges,  care  and  mintenance 
expenses,  depreciation^  and  a  limited  amount  of  administrative  overhfjad 
expenses • 

(4)  The  Ministry  will  fix  a  maximum  revenue  for  the  cold  stores  concerned 
subject  to  the  participation  of  the  owner  of  the  store  in  any  revenue 
earned  by  the  store  in  ©xcess  of  the  maximum. 

1^  As  originally  issued  -  these  direcMves  have  been  amended  to  soms  ~~ 
extent  but  the  essential  content  is  the  same.. 
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(5)  The  guaranteed  sdniinua  revenue  vdll  consist  of  an  amount  equivalent 
to  the  direct  costs  of  operating  the  controlled  storage  space  plus  an 
amount  representing  2d,  per  cubic  foot  of  controlled  storage  space  per 
amium« 

(6)  The  maximum  revenue  will  consist  of  an  amount  equivalent  to  (a)  the 
direct  costs  of  operating  the  controlled  storage  space  plus  (b)  an  amount 
representing  6d.  psr  cubic  foot  of  controlled  storage  space  per  arjium* 

In  addition  to  this,  the  ossmer  of  the  store  will  be  allowed  1(3^  of  any 
excess  earned  by  the  store  over  and  above  the  sum  total  of  (a)  and  (b)o 

(7)  The  expression,  "Direct  Costr",  is  defined  as  the  agg^regate  of 
the  folioETing  expenses  incurred  in  0onn@otion  with  controlled  storage 
space: 

(i)  Wages «  including  Bational  Eealth  and  Unemployment  Instiranoej 

(ii)  Power  and  refrigeration  expenses; 

(iii)  SSainteziance  and  running  repairs  (exclusive  of  renswrals)} 

(iv)  Depreciation  at  the  rates  of  wear  and  tear  allowed  by  the 
Inland  Revenue « 

(v)  Local  rateg  and  the  net  amoxmt  of  Income  Tax  payable  under 
Schedule  At, 

(vi)  Ground  rent  or  in  the  case  of  freehold  property  the  anniuil 
value  of  the  site«, 

(vii)  Any  other  expenses  directly  incurred  in  connection  with 
the  operation  of  controlled  storage  space. 

As  regards  items  (iii)  and  (iv)  Inland  Revenue  practice  in  assessing  to 
Schedule  D  of  the  Incoae  T&x  will  b«j  followed.    Anything  in  the  nature 
of  alterations,  imprcvamsntSo  and  renewals  will  b©  excluded  from  (iii) 
and  depreciation  in  (ir)  will  apply  to  Plantj,  Kachinery,  Insulation 
etc,  but  not  to  BuiidingSo    It  is  proposed  thAt  the  depreciable  value 
of  plant,  machinery^,  insulation  etoo  should  be  fixed  as  a  percentage 
of  the  capital  cost  of  the  sstore  taken  at  5/  -  per  cubic  footi,  represent- 
ing the  cost  of  building  and  ©quipping  a  cold  store  in  the  years  prior 
to  the  war,  exclusiva  of  the  sit©  value o    The  basis  for  deteradning 
such  percentage  and  for  allocating  It  as  between  the  various  kinds  of 
equipment  remains  to  be  discussed  with  representatives  of  the  cold 
storage  industry. 

Fuller  information  regarding  the  allowance  in  lieu  of  groxmd  rent^ 
(Item  VI)  will  be  furnished  as  soon  as  po«)sible. 
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As  the  renrnztcsration  of  the  capital  invested  in  th©  controlled  storag© 
gpaoe  will  be  covered  by  th®  e-abie  sepaoity  alla^anses,  interest  on 
borrowed  capital,  or  tho  rent  paid  by  th©  t«smnt  of  a  cold  store  other 
than  ground  rent,  will  not       aocspted  ae  a  direct  coat  uadcr  th®  schease.* 
Directors'  foes  and  adadnie^trati^  overheads  will  also  bs  reg^arded  e.s 
covered  by  the  cubic  capacity  allc'virancea  and  will  not  be  all<5«red  as  a 
direct  cost. 

Where  waterside  cold  atores  possess  plant  and  equipEient  on  the  whar:? 
for  handling  goods  from  barge  or  ship  to  store,  "Wb©  quayside  plants 
cranes  and  ether  appliances 9  will  not  be  included  in  any  part  of  the 
control  schessT©  and  their  income  and  ©scpenses  will  consequently  be 
excluded. 

In  composite  businesses  (i.e.  uidertakings  operating  cold  stores 
in  conjimction  with  other  activities^  e^g.  ioe-naking)  an  apportiomaent 
of  the  expenses  of  that  i^rt  of  the  organisation  which  provides  & 
service  which  is  conanoa  to  the  cold  store  and  to  other  departments  will 
be  ffi&d©  and  the  part  proper  to  the  controlled  storage  space  willba 
admitted  as  a  Direct  Cost,  provided  that  such  an  apportioned  aiaount  of 
ocanroon  expenses  would  necessarily  be  incurred  directly  by  th^  ©old  store 
if  the  consnon  service  v?er«  not  provided,  and  also  the  ooimon  expenses 
so  apportioned  do  not  partake  of  tha  n&titre  of  excluded  overheads,  such 
as  interest  upon  borrowed  capital,  directors*  fees,  or  administrative 
overheads.    ApportlonKsnts  of  admissible  cold  store  direct  costs  will 
also  be  made  as  between  eontr oiled  storage  space  and  space  not  und@r 
control  (e.g.  chilled  space) « 

The  following  examples  illustrate  the  finance  of  the  Scheme  is  the 
case  of  a  store  with  250,000  cubic  feet  of  net  storage  capacity.  The 
maximum  cubic  capacity  fellos7&nc9  p®r  annum  for  such  a  store  at  6do  per 
cubic  foot  is  1*6 2> 250  and  the  minimim  cubic  capacity  allowance  per  annum 
at  2d.  per  cubic  foot  is  £2^083,  60  8. 

gm^PLE  I. 

The  "Store  shows  during  the  yeair  a  deficit  on  direct  costs  of 
fc2,0C0o    The  Ministry  will  make  up  the  deficit  and  alloKr  in  addition 
2d«  per  cubic  foot  on  net  storage  capacity. 

mii^PLE  II. 

tfhe  store  shoi/s  a  surplus  for  the  year  on  direct  costs  of  fel,000o 
The  Mnistry  sirill  allot?  fclaOSS.  6.  8.  to  make  up  th©  ndnimua  cubic 
capacity  allowance  of  2d.  per  cubic  foot. 
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SKAMPLE  III. 

The  store  shosrs  &  surplus  for  th©  year  on  direct  oosts  of  i55,000« 
As  this  surplus  is  gre&tsr  than  th©  iidninrum  cubic  capacity  ailc^nc® 
but  lees  than  the  Bsssisass  oubi©  oapaeity  allowanoe^  th©  cwner  will 
retain  the  BS^OOO  and  reaeive  no  addition  from  the  Ministry* 

S3CAMPLE  17, 

Th®  stora  8hos?s  a  siarplus  for  the  year  on  direct  costs  of  B20,000» 

!fhe  osmer  will  rsoeivs  tlie  mxinnam  cubic  oapacitj''  allow&nc®  pltjs 

10  per  cent  of  tha  ©xcses  revenuee  tiiat  is  $56,250  4-  B2,S75  s  feS^cBSo 

(8)  The  gross  ra\'®nus  of  soatr oiled  storage  space  will  eomprise  the 
handling  charges,  storage  rent  and  ail  other  revenue  in  respect  of  goods 
dealt  with  for  the  account  of  th®  Mnistry  or  otherwise  than  for  account 
of  the  JJinistry,  as  from  lat  February ^  1941,  inclusive. 

(9)  The  BHinistry  will  in  respect  of  each  accounting  period  issue  to 
the  owner  of  ©very  ooBtrolied  store  a  certificate  of  the  ©xoass,  if  any, 
of  the  gross  revenue  over  the  direct  oosts  plus  2d,  per  cubic  foot  per 
anaum  of  controlled  storage  epace^  and  within  fourteen  days  following 
tha  issue  of  such  certificate  the  owner  will  be  required  to  pay  the 
excess  to  the  Ministryv 

(10)  In  the  event  of  the  gross  revenue  for  any  accounting  period  dis- 
closing a  deficit  as  compared  with  the  direct  costs  plus  Zd„  per  cubic 
foot  per  annum  of  controlled  storage  space,  the  Ministry  will  pay  euoh 
deficit  to  the  owner  within  fourteen  days  of  the  issue  of  the  certificate 

(11)  In  the  case  of  c<saposit®  undertakings  the  excess  revenue  of  th© 
controlled  storage  spase  is  subject  to  the  charge  referred  to  in  (lO) 
above  irrespective  of  any  loss  or  profit  of  other  departaneats  of  tha 
business e 

(12)  The  Mnistry  will  ajak®  the  first  final  sottlesent  of  accounts 
with  cold  store  osmers  after  the  accounting  period  terjuinatiag  on  2Sth 
Juiy»  1941. 

(13)  Tha  total  earnings  of  the  controlled  storage  space  as  from  1st 
February  1941,  whether  on  Ministry  goods  or  on  privately  oaned  goodSs, 
muBt  be  included  in  th©  stateaient  of  Jtooount  sulwdtted  for  each  aecotant- 
iag  period.. 

i^CQljllTIHG  ABHMIGlilllSHTS 

(14)  It  is  the  intention  of  the  Ministry  to  liquidate  by  payment  as 
soon  as  possible  the  present  arrears  of  rents  and  cliargee  on  Ministry 
goods o    Owners  will  be  required  to  ^jstablish  and  furnish  to  th©  Ministry 
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particuiars  of  all  d@bts  and  aeer^ed  storage  rents  &nd  ehs-rgss  di?.@  to 
th^m  by  tiM.  Mnistr'y  aa  at  tla-^  Slst  Jaatmrys,  I94I,    S'-xsh  d&hZB  imd 
&ocra«d  elmrgss  will  .b®  paid  by  the  Ministry  at  tha  earliest  posslbl© 
date  afta.'!"  ¥@rifieatio"A»    In  oalc-i>ls.t-isg  accrued  charges  cmiers  mil 
credit  tha  Ministry  for  the  deli-?sry  cf  all  goods  in  store  at  3l-3t 
Je&y-a.j.'j'y  1941  ^  at  the  following:  rates  5- 


Ovi??;.ers  'ft'-ill  also  rsquireEd-  to  establish  and  furnish  to  ths  Ministry 
partJ.ciileirs  of  aeerusd  charges  on  gcods  in  ©tore  at  Slst  Janiiary^ 
iSilj,  belonging  to  cs^ners  cthar  than  the  Ministry  of  Food* 

(Ih)    With  a  view  to  redn-aing  th©  tisra  and  labotir  rniiployQd  in  preparing 
inv-oicea  for  handling  and  rent  oh&s'ges  and  in  recording  those  ohargs®  in 
the  bocks  of  tha  Ministry's  ad\=-antage  Is  being  t&ken  of  the  institution 
of  control  to  sLmplify  th®  aethod  of  'charging  out  by  mners  in  rsspset 
of  Ministry  cf  Food  sosia'jsditisSe    The  soh@d.wl®s  of  rates  will,  fr&soad 
?ath  this  object  in  ritm  as  all  acscr?i<sd.  oharges  on  goods  in  store 

at  tus  eat-3  of  oontrol  til  11  bo  liqwldated  separately,  the  foXlcsring 
prcosdlnrs  ■:cilX  b©  adopted  by  oma@rs  aa  fr^xa  1st  Febmary^  1941  in  debits 
isg  iiaB.dling  and  rent  obarges.  against  the  Ministry.    Dstailad  in-vot&m 
will  no  longer  be  B®nt  to  the  soEffiCdity  diulsions  of  th©  Ministry  as  in 
the.r-pasto    In  plaoa  of  these  a  BmcBi&ry  of  oharges  for  B&ch  soasiodity 
stored  for  the  Ministry  coTsring  ©ach  acooynting  period^  •rill  be  s®nt 
to  th®  Financa'  Diri^citor,  Division  Yl  (Transpoj-t  and  Warahcnsiag)^ 
Xscperial  Eot«lg  Ccl^'n.  Bay.,  %ith  th©  statement  of  account  in  respect 
of  th©  &':jcountin£  pericds    t^a&h  amanary  mil  include  th®  oh&rge  for 
h&xidiingg  receivirig  anr;  dsll'/ery-j  &b  -mqII  as  a  weekly  rent  charge  sal- 
cui&ted  oa  th©  stoeks  in  store  at  ths  opening  of  bueinass  on  ®&.Qh 
Satui^day  :aoming«    Supplemsnts^.ry  dh&rgBs  mil  b©  shores  separately  on 
the  suB^aary  formg  and  ':,^ill  be  accoTipanisd  by  a  debit  note  giving  psrtie- 
ulars  cf  «ach  charf*«e    Pay^^nt  will  be  isQ.d&  by  Division  TI  (Transporfc 
and  (Vareho-.ieimg)  dr.rinr,  ths  ©rdendar  month  follcs?ing  the  clom  of  @aoh 
8,ecounting  period,,  proTlded  tiiat  tha  statesraeDt  of  account  is  r®o-sir®d 
^^vithin  the  fowrteen  da;'r«5  follosring  the  eloa©  of  such  aecoimting  pariodo 

(16)    Thfe  follo^iag  ar§  the  aoc©«ntiag  periods  up  to  the  25th  July,  1S41 


Meat  aM  Offals 
Bacon  » » e,  * ,  u  ^ ,  r 
Butter 


2/6d,  per  ton 
S/Oda  per  ton 
1/9(1 «  per  ton 


1st  F»hrM.&ry,  1941  to  2Sth  feroh^ 
29th  Mareh^        "  Z&th  April,, 

26th  April,  "    SObh  Efey^ 

Slst  May,  "    27th  June,, 

28th  Mn@,  "    £Sth  July, 


1941j3  inolusiv©. 
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(1?)    E®at  charges  will  b©  calculated  oxi  th©  stock  in  store  ca  the  firet 
day  of  the  storage  w«ek,  io^^  th®  stock  in  store  at  the  cpemag  of  busi~ 
nesB  on  Saturday  momiHg  1st  B'ebru&ryi>  1941,  and  Mich  subseqiient  Saturday 
mornings  the  etorag©  ^aek  balng  from  ths  opening  of  business  on  Saturday 
to  the  close  of  businsae  on  Friday, 

(18)  Rent  and  handling  charges  will  be  calculated  on  gross  -K-eightSj, 
which  will  be  arrived  at  as  follonsrsi- 

Butter  .eoo. ».••». a  Ket  weight  plus  12^  for  ta?9 » 

Keat  &  Of f al  Weight  to  be  estisiated  on  th©  baeis  of 

th©  conversion  schedule  used  for  the 

stock  return. 

Bacon  k  Ham  i/<j@igkt  to  estimated  as  follo«7St» 

3&,l®s  *  •  10  to  the  ton. 

Boxes  «•«..•*<,  4  to  th^  ton* 
^  Boxes  •<>•..«    9  to  the  ton. 

(19)  In  the  ease  of  Meat  and  Offal^^  Eacon  and  Hamss  store  oencrs  Vifill 
keep  careful  record  of  th©  actual  weights  taken  at  the  time  of  delivery 
in  order  that,  at  the  and  of  the  aceountiag  period  closing  2Sth  April, 
I941j,  a  reconciliation  between  the  eatizc&ted  and  the  actual  weights  can 
be  loade  and  the  oharg@a  ad^u«tad« 

(20)  While  rent  charges  will  bo  on  a  weekly  basis  end  hfendliag  charges 
will  be  based  on  intake  the  debit  againet  the  l&lnlstry  will  be  rendered 
with  th©  statement  of  account  covering  each  accounting  period o 

(21)  V/ithin  fourteen  days  of  the  close  of  each  accounting  period  e, 
statement  of  account  shming  the  gross  revenue  and  the  direct  costs  in 
respoct  of  such  accounting  period  will  be  fumished  by  osrasrs  to  the 
Ministrj'.    A  standard  form  for  this  etatesaent  of  account  will  be  for- 
warded for  guidance  dus»ing  the  next  few  days. 


Imperial  Kotel^, 
Cclwyz)  Bay, 


January,  1941. 
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Gongral  Spaclfiigtlona  of  Cold  Storage  Yfare- 
housgg  CciiEtr-a  jted  by         Miaistry  of  Food 


mmSTM  OF  FOCS  M  COii)  STOSES 


Mala  BuS-ldlago    Stes  l-frssccd  briok  8trac"5ur@  having  thrs©  floors c. 
Flocsrs  designed  fcr  3  e*;t3a  eq*  fto  isafe  loado    Interaadiet©  floors 
uainsulatad  exospt  first  fluor  ia  ^ey  caf  air»«sool®r  roomso 

Laadla^  Platforras  groiaic  floor  lovela  2  sido  platforsns  141'  8^ 
long  cacoanaodatlng  7  rail  ^agors  ©aohc  Aoccmniodatica  fosr*  3  road 
vehlolos  at  eaoh  ®Ha!  of  cae  side  platform.    Canopy  over  all  platforms 

Gold  Sooxai 

2  on  ground  floor  ■=  Al  and  Bl 

2  on  first  floor    -  AS  acd  B2 

Z  on  s^tooad  floor  •»  A3  and  BS 


Total  Net  Capaoli^  sbout  250^000  oubic  fto 

Air  _Look3c    One  feir  look  for  ©eoh  floor  on  each  side  of  buildings 

Lifts.;    Two  on  one  side  and  one  on  ISie  others    Total  So  Capacity 
of  each  2  tons s    Speed  80/20  ftu  per  minute  e    Cage  aoccsnodetes 
two  f  our^^heelg-l  trucks «. 

Sfeainyay  to  upper  floors  and  fiat  roof  on  the  side  haviag  on©  lifto 

Bsoape  Doors  Avd  Ladder  from  sii*  looks  on  unper  floors  to  canopy 
over  loading  platfitrm  oa  the  side  having  two  lifts© 

laighlag  Machines o  Two  oa  one  aid©  and  one  on  tixe  o-Qiero  Total 
Eaoh  to  veigh  SrOOO  Ibso  Graduated  in  Ibso  Donaant  platforms 
4»  K  4'o 


Engine  Eoob  and  Office  31oeko    Abuts  on©  end  of  loading  piatformso 

Engine  Boom  end  Yvslfare  Blooko    Abuts  to  ot&er  end  of  loading  platforas 

Air  Raid  Shelters  and  oyole  sheds  are  situated  a  short  distance  from 
the  main  buildings »  Au  equipment  and  general  ourpose  store  flanks 
one  air  raid  shelter;. 

AoocHnmodation  Gsaarally  ij  provided  for*^ 

Mamger  and  8/l2  clerks  (aale  end  female) 
Foreran  aaS  46/5S  warehousemen 

Chief  Engineer  azai  10  engineering  staff  (oa  shifts) 


Firs  A  jpllanoqg  pr orida-ie 

Mills f2Y  OF  FOOD 


AoecEodatioa  aad  Furaiturg 

OFFICB  STAFP 

Prijat^  Offloeo    For  Mamger  (or  stor®  »up«riat«ndent)e 

Desk  a&d  ohair;    2  spar®  chairs;    iBbloj    filing  cabinet; 
oupboard;    clothes  hooke  or  raokj    heating  applieaose 

Prix-ata  Qfftoeo    For  Chief  Clerks 

D&ak  and  oha^.ri    spare  ohfetr;    filing  cabinet;  cupboard; 
aaf©;    table;    clothes  hooka  or  rack;    heating  applianoee 

Gaceral  Officio    e/l2  Clerical  Staffs 

Desks  or  tablas;    chsirs  or  etcols;    cupboards;    olo'tiies  hooks 
or  racks;    heating  apparatus « 

Mesg  Rocm  for  clerical  steff * 

Teblas;    chairs;    cupboard;    electric  kettls(e)  =  6  pints; 
elaotric  cr^@n  and  hotplate;    heating  appliance » 

Lavt  tories  for  office  staff  male  end  fesalso 

I..C0S  1  feiuale;    2  male;    1  urinalo 
Wash  Basinso 

1  female;    2  snal^o 

REFRIGaSATIOH  STAFPo     Chiei  Engineer,  3  shift  engineers »  one 

electriol£in,  six  engine  attendants  (on 
shifts )o 


..it  Hi 


0 


<=.  27  «> 


Chief  EnglBeer^s  Offio^^    In  oae  ®ngin«  rooaa  only* 


Vmk  fttR*  uli&lri  ^jfore  ohairj  tabl«j  olothss  hooks  c-r  racskj 
wajh  hand  bssiaf    heating  sppliaaoa;    first  »ic*  b©3s  (£mil)t» 

Engine  Room« 


Clcoks    d®sk  for  ro\«gh  log  book?    hssting  epplianc@j  oloth^s 
hooks  or  raokj    fittars  b®aoii  complete  with  ^ic®j  lookers 
for  too  Is  ,^    racks  for  too  la  i    tanks  for  engine  oils 
refrigerating  oil  eisi  paraffin  oil«    The  above  for  @ach 
engine  roaiSc 

El@ctrio  kettl©  end  hotplate  in  on®  engine  roojs  onlyo 
Bngineers'  Store  RooiSo 

Cupboards  i    lockers  o 
Lavfetorie»« 

1  for  engineers  (fitted  «it3i  lock)?    1  for  attendan^i 
1  urinal;    1  vs.sh.  hsad  bacina 

COID  STOiffiS 


Foreman's  Roaa  on© 

Deek  or  tablej    ohsirg    cupboard j    hooks  for  cloth© ej  heating 
apparatuai    first  aid  beat  ( large) s    wash  hand  basino 

Cheokere    (or  underforesaan)  sixo 

Tables  or  desks::     ohair@  or  stoolsi    cupboards    hooks  for  olotiiesi 


electric  kettle  «  2  pints  electric  hotplates  heating  apparatuss 
isash  hand  basin^^ 


Loading  Platforme 


Clock  on  both  piatformsj 


decks  for  weigh  clerk  by  each  scale o 


StorerooK  with  iocksrs  atoo 


Portere  or  labourers  40/S0 


Mess  Room 


Tablee;    eeatss    cupboards    hot  vater  boiler 5  gallons s 
hot  plates    cooker  cr  oven?    heating  appar^ifcuftt. 


Ds^yrlRg  RcoBio  Hangiag  fttoiliti«3  for  drying  olothda  for  40  periscnse 
Cloek  Boom.    Hangiij  facilities  for  hanging  olothas  for  40  persons^ 

X^ratoriea.    3  'WoCoicS    4  (JrimlBc 
Cycla  Shed*    Staff ioi«nt  for  30  ayolos. 
AcRoP.  Shelter    avj^r.  oiant  for  80  ^©rsoneo 


^11  SIS  m  OP  FOOD 


Ref r igere tiag  In3 ta  11a ti or ^  i s  supplied  and  installed  by  liessrs.  J.,  &  Bo 
Eili  Ltd.  Tha  plent  iis  divided  batseea  two  ongiae  rooms,  one  at  each 
erid  of  the  ntein  buildiago 

Sysi^a  employed  ia  flooded  operating  with  dry  oosipreseioiXo 

Ci>mpres8ore  (4)    te^o  ia  each  angia©  rooffio    Verticl©  single  acting  enelcgdd 
typ®  ammonia  ocmprsssors  eaoh  having  t»o  cylinder s  8"  bor©  z  8"  stroke 
riinning  at  400  revolxitions  par  lair.Mt-s^.  and  arranged  for  voe  belt  drive c 

Compressor  Motors  (4)  of  the  eynohronoua  type  with  imiuotion  starting^ 
each  of  70  BoHoPo 

Coiideaeera    (4)  two  ia  each  sngina  room  of  the  induced  draught  atmospheric 
typeo 

Oori.denger  Fans  (4)    on©  for  daoh  coadenseri,  set  tn  engine  room  roof^,  and 
each  having  a  capacity  of  20^000  ouc  fto  per  ailaisteo 

Tictter  Pumps  (4)    two  in  each  en^n©  room^  one  of  which  ie  standby o  Each 
"direct  coupled  to  ©laotrio  motor  and  having  a  capacity  of  400  gallon® 
per  minute  o 

Amaonia  Receivers  (2)    one  in  each  engine  room  each  consisting  of  two 
vessels  arrange  verticallv  and  having  a  limit  capacity  of  70%  of  the 
total  ammonia  ehargsjo 

Separators  (4)    one  for  each  compress  or o 

istifiers    (2)    on®  in  each  engine  roomo 


Gaa  Purl flora  (2)    oae  in  etch  «ngla«  room* 

Air  Cool9r  Hooas    (2)    in  njain  building.    One  at  ©soh  end  at  ground 
levelc 

Air  Coolers  (4)    tac  in  each  air  sooler  roea  of  the  'wet  type  heviag 
interlaced  ooils  end  ©3ttesd@d  plat®  surface,  mountsd  abffye  a  brine 
tank  end  provided  tjith  &  batteiy  of  eliminator  plates  at  each  sado 

BriiM)  Pnnpa    (4)    ttjo  in  eeoh  air  eooler  rooaa^  each  direct  cowpled 
to  elietrio  motor  erd  having  a  os^oily  of  450  gallons  T)©r  minute. 

Air  Cooler  Fana    (4)      one  for  eroh  air  cooler^  of  the  two^apeed 
reversifel®  "ec^ikl' fKm  type,  each  45"  diaiseter  and  having  a  capacity 
©f  35,000/l7fl600  cu^  ft«  of  air  per  minut^o 

Duty  of  Planto 

NotTaally  one  air  oooler  opera t©»  wpon  the  three  super=>iapo8«d  iold 
roofiiS  adjacent  to  it^  'shioh  together  form  one  aeotion«  and  «iH 
mairtain  any  temperettsrQ  down  to  zero  in  ita  seoticn  required* 

The  tro  interconnected  ceclera  in  either  cooler  room  ^ill  frees© 
200  tons  of  baoon  from  60®  ti:^  IS®  Fo  in  four  daysg  the  bacon 
oQovpyiag  approxis;at®In^  half  of  any  on®  cold  room  in  ih^  adjacent 
sectiono    For  thie  op@2 e. ti on  slsi*; capacity  of  the  tsro  fans  running 
at  their  lower  speed  oer.  be  odjxiatsd  boinveen  the  two  halves  of  the 
cold  room  as  requirsdj  fend         circulation  reveised  from  time  to 
time  to  ensure  uniform  freeslng  af  the  produc®e 

^hen  working  ae  eb^we  on  one  cooler  room,  the  other  cooler  room  "will 
carry  out  normal  ^orkisag  on  tsie  remaining  5  cold  roomso 

To  attain  the  t«bov®  detcarxbed  flexibility  adjustable  dampers  are 
arreneed  in  sucfcioa  end  delivery  ducte^  on  fan  deliveries^,  and 
in  ihe  central  dividing  v?ali  between  the  two  aeotions  of  lii® 
building.    All  ci&jr.pers  &:sc«pt  i^ioae  isi  central  dividing  walla  are 
adjusted  from  the  deeper  control  chambers  at  eaoh  end  of  each  air 
coolers    Also  edditloRel  slices  are  fitted  in  ail  duots  in  oold 
rooms  for  use  when  ocipesity  of  t«ro  fans  is  concentrated  on  one 
cold  rooao 
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